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Amendment ^ the Claims: 
1.to 18. (Cancelled) 

19 (Ciin^ntly amended) a praoess of preparing a canola protein iiSfliteaf 
i,„nm«ed colour aeWto from canola oil se«d meal, which compnses: 

(a, washing eaid cancia oil seed meal v« an alcohol, ^^^f^-i'^^m 
.l,ne..ln n the raiK^.a oil ^e,' ' in ttl ^ - ^rnhnl ^ a y/v f^Q ot 
,hn n-nunln n Hluiw^^frou. 5 a^o„t W ^.nMtes^ 
^^l^iQiir- i..^.Hn„.45T .ndseparBtmfl.h^wa^het l T^flpglao.l 

~rrii rTT"^' ^"^"^ slurry. 

(b) extracting the washed canola oil seed meal to cause solub.l«at,ort of the 

protein in the washed canola oil seed meai to fomi an aqueous p,x>tein solution 

having a pH of about 5 to about 6.8. . ^ , 

(c) separating the aqueous protein solution from residual O.I seed meal, 

(d) increasing the protein concentration of said aqueous protein solut.on 
while maintaining the ionic str^s*^ substantially- constant by use of a 
selective membrane technique to provide a concentrated protein solufon. 

(e) diluting said concentrated protein solution into chilled water having a 
temperature of below about 1 S^C to cause the formation of discrete protein micelles 

in the aaueous phase, 

m sewing the p«.tein micelles tofbm, an amorphous, sticky, gelawnous. 

aluten-like protein micellar mass, and 

(g) recovering the protein micellar mass from supernatant, the protein 
..cellar Lss having a protein content of at least about 90 wt-Zo (N x 6.25) on a dry 
weight basis. 

20. (Cu^ndy amended) The p«.cess of d8lnUadai«v4« wherein the alcohol Is 

ethanot. 

21 . (Cancelled) 
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22 (Currently amended) The process of £!aimJi«teim^^«h^^^^^ 

stirred for about 1 5 to about 30 minutes at a temperature of about 30 to about 75»C. 

23 (Currently amended) The process of claim 19 wherein said washing iseffecM 
effeete* a multiple number of times until no additional phenolics and/or visible colour 
is recovered. 

24. (Original) The process of claim 19 wherein said canola oil seed meal is canola oil 
seed meal which has been air desolventized at a temperature of below about 50-C 
to remove residual oil extraction solvent. 

25 (Original) The process of claim 19 wherein said canola oil seed meal is canola oil 
seed meal which has been desolventized at an elevated temperature below about 
lOO'C to remove residual oil extraction solvent. 

26. (Currently amended) A process of preparing a canola protein isolate of 
I ginroved colour from canola oil seed meal, which comprises: 

(a) extracting the canola oil seed meal to cause solubilization of the protein in 
the canola oil seed meal to fbmi an aqueous protein solution having a pH about 5 to 
about 6.8, 

(b) separating the aqueous protein solution from residual oil seed meal, 

(c) Increasing the protein concentration of said aqueous protein solution while 
maintaining the ionic strength substantially constant by effecting ultrafiltration of the 
aqueous protein solution to provide a concentrated protein solution, 

(d) subjecting the concentrated protein solution to diafiltration usinq about 2 1(? 
.,K»..f uolnmes of di^filtrAtion solutio " "ntil nn e^jgnificant further qugntities of 
phannlics and t^\nur are Drep ^"t in the permeate. 

(e) diluting the diafilter«d protein solution into chilled water having a 
temperature below about 1 5-C to cause the fomiation of discrete protein micelles in 
the aqueous phase. 
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(f) settling the protein micelles to form an amorphous, sticky, gelatinous, 
gluten-like protein micellar mass, and 

(g) recovering the protein micellar mass from supernatant, the protein micellar 
mass having a protein content of at least about 90 wt% (N x 6.25) on a dry weight 
basis. 

27. (Cancelled) 

28. (Currently amended) The process of cLaim 26 claim 28 wherein said diafiltration 
is effected using about 5 to about 10 volumes of diafiltration solution. 

29. (Currently amended) The process of claim 26 elalm^ wherein said extraction 
step is effected using an aqueous salt solution having a pH in the range of about 5 
to about 6-8 and said diafiltration solution is an aqueous salt solution having the 
same concentration and pH as the solution used in said extraction step. 

30. (Cun-ently amended) The process of claim 26 claim 27 wherein said diafiltration 
is effected using a membrane having a molecular weight cut-off in the range of 
about 3000 to about 50,000 daltons. 

31 . (Original) The process of claim 30 wherein said membrane has a molecular 
weight cutK^ff of about 5000 to about 10.000 daltons. 

32. (Cun-ently amended) The process of claim 26 claim 27 - wherein said diafiltration 
solution contains an antioxidant for at least a portion of said diafiltration step. 

33. (Original) The process of claim 32 wtierein said antioxidant is sodium sulfite or 
ascorbic acid. 

34. (Original) The process of claim 33 wherein said antioxidant is used in an amount 
of about 0.01 to about 1 wt%. 
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35. (Original) The process of claim 26 wherein said extraction step is effected using 
an aqueous salt solution having a pH of about 5 to about 6.8 and containing an 
antioxidant. 

36. (Original) The process of claim 26 wherein said canola oil seed meal is washed 
with an alcohol. 

37. (Original) The process of claim 26 wherein said protein micellar mass is dried 
and the dried canola protein isolate is extracted with an aqueous alcoholic solution. 

38. (Original) The process of claim 36 wherein said supernatant is concentrated by 
effecting ultrafiltration of the supematant to provide a concentrated supernatant and 
the concentrated supematant is subjected to diafiltration. 

39. (Original) The process of claim 38 wherein said diafiltration is effected using 
about 2 to about 20 volumes of diafiltration solution. 

40. (Original) The process of claim 39 wherein said diafiltration is effected using 
about 5 to about 1 0 volumes of water. 

41 . (Original) The process of claim 39 wherein said diafiltration is effected using a 
membrane having a molecular weight cut-off in the range of about 3000 to about 
50,000 daltons. 

42. (Original) The process of claim 39 wherein said membrane has a molecular 
weight of about 5000 to about 1 0,000 daltons. 

43. (Original) The process of claim 39 wherein said diafiltration solution contains an 
antloddant for at least a portion of said diafiltration step, 

44. (Original) The pnacess of claim 43 wherein said antioxidant is sodium sulfite or 
ascorbic acid. 
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45. (Original) The process of claim 44 wherein said antioxidant is used m an amount 
of about 0.01 to about 1 wl%. 

46. (Original) The process of claim 26 wherein said diafiltered protein solution is 
contacted with a oolpur-adsorbing agent prior to said diluting step. 

47. (Original) The process of Claim 46 wherein said colour-adsorbing agent is 
polyvinylpyrrolidone. 

48. (Original) The process of claim 47 wherein said polyvinyl pynrolidone is used in an 
amount of about 0.5 to about 6 wt%. 

49. (Original) The process of claim 48 wherein said polyvinylpynnolidone is used in an 
amount of about 2 to about 3 wt%. 

50. (Original) The process of claim 26 wherein the canola oil seed meal is prepared 
by inactivating myrosinases in canola oil seeds and recovering canola oil from the 
treated oil seeds to form the canola oil seed meal. 

51. (Original) The process of claim 40 wherein the canola oil seed meal Is air- 
desolventized at a temperature below about SO^'C to remove residual oil extraction 
solvent. 

52. (Original) The process of claim 50 wherein the canola oil seed meal is 
desolventlzed at an elevated temperature below bout 100°C to remove residual oil 
extraction solvent. 

53. (Original) The pnDcess of claim 26 wherein said diafiltered prc)tein solution is 
subjected to a pasteurization step prior to said diluting step. 

54. (Original) The process of claim 53 wherein said pasteurization step is effected by 
heating the diafiltered protein solution at a temperature of about 55° to about 70''C 
for about 1 0 to about 1 5 minutes. 
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55- to 64. (Cancelled) 
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